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MEMORANDUM FOR DISTRIBUTION A & I 
 
SUBJECT: Statewide Vacancy Announcement (SWVA #26-0403) 
 
 
1.  The current EPS list has been exhausted, and the following position is open 
statewide for best select interviews: 
 

a. Unit Name / UIC:  DET 1, 835TH QUARTERMASTER COMPANY / 
WP0UA1 
 

b. MOS / Duty Title: 92G / Culinary Management Non-commissioned Officer 
(NCO) 
 

c. Position # / Grade:  07032145 / E-7 
 

d. Location:  Warrensburg, MO 
 
2.  Applicability:   
 

a. Current ARNG Soldiers in grades E-5 through E-7 in any MOS, and E-7 Active 
Army and USAR Soldiers who currently hold the 92G MOS. 
 

b. MOS specific duties and qualification requirements are listed in the enclosed. 
Reference DA PAM 611-21, Chapter 10-92G. 
 
3.  Instructions: 
 

a. Interested, qualified candidates are encouraged to apply by the first packet 
submittal suspense of 1 May 26 to be considered for the initial interview process, or 
until this announcement has been removed from the Missouri Army National Guard 
website listing. Any questions regarding the vacancy must be directed to the senior 
command HR professional(s) for the position: SSG John Q. Bryant at 
john.q.bryant.mil@army.mil. 
 

b. Thereafter, if no selection is made, Commanders may conduct additional 
interviews at their discretion until 31 Jan 27, or a selection is made. 
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c. Soldiers will submit applications and all other required documentation to the 
Enlisted Actions Branch (J-1) group mailbox: ng.mo.moarng.mbx.enlisted-actions-
branch@army.mil. Reference the SWVA number (26-0403) located in the above subject 
line on all documents. 
 
4.  Soldiers holding a Select Reserve Incentive Program bonus are recommended to 
consult with the Education & Incentives office to determine compatibility. 
 
5.  All units will post this announcement on their unit bulletin board and in their monthly 
newsletter until this announcement is removed from the Missouri Army National Guard 
website listing. For additional information, see the Memorandum of Instruction (MOI) for 
the 2026 Enlisted Promotion System (EPS), dated 1 May 2025. 
 
FOR THE DIRECTOR OF MANPOWER AND PERSONNEL:  
 
 
 
 
 TABITHA D. OSIIER 
 MAJ, MS, MOARNG 
 Chief, Military Personnel Services Division 



10-92G. MOS 92G--Culinary Specialist CMF 92 
(Army Civilian Acquired Skills Program (ACASP) designated MOS) 
 a. Major duties. Supervise, prepare and serve food in a field or garrison operation. Duties for 
MOS 92G at each skill level are: (1) MOSC 92G1O. Perform preliminary food preparation 
procedures. Prepare menu items listed on the production schedule. Bakes, fries, braises, boils, 
simmers, steams and sautés as prescribed by Army recipes. Prepare serving line, garnish food 
items and apply food protection and sanitation measures in a field and garrison environment. 
Receive and stores subsistence items. Create Class I requirements using the Army Food Service 
Management Information System. Ensure proper and complete Class I Operational Rations are 
assembled for distribution from the Subsistence Platoon to supported Field Feeding Teams. 
Perform general housekeeping duties. Operate, maintain, and clean field kitchen equipment. 
Erect, strike, and store field kitchens. Perform preventive maintenance on garrison and field 
kitchen equipment.  
  (2) MOSC 92G2O. Perform duties shown in previous skill level and provide technical 
guidance to subordinate Soldiers in garrison and field kitchen operations. Ensure proper 
procedure and food temperature guidelines are adhered to during food preparation. Direct safety, 
security and fire prevention procedures. Perform shift supervision and inspection functions. 
  (3) MOSC 92G3O. Perform duties shown in previous skill level when required and prepare 
complex menu items. Supervise shift, unit, or consolidated food service operations in field or 
garrison environments. Establish operating and work procedures, inspect dining, food 
preparation/storage areas and dining facility personnel. Determine subsistence requirements. 
Request, receive and account for subsistence items. Review support requests and ensure proper 
and complete Class I Operational Rations are assembled for distribution from the Subsistence 
Platoon to supported Field Feeding Teams. Apply food service accounting procedures. Prepare 
production schedule and make necessary menu adjustments. Establish, administer and maintain 
OJT and apprenticeship training programs. Prepare technical, personnel and administrative 
reports concerning food service operations. Implement emergency, disaster and combat feeding 
plans. Coordinate logistical support.  
  (4) MOSC 92G4O. Perform duties shown in previous skill level when required and assign 
personnel to duty positions. Coordinate with food service officer, food advisor and food operations 
NCOs. Coordinate with TISA, facility engineers and veterinary activity. Plan and implement 
menus to ensure nutritionally balanced meals. Ensure accuracy of accounting and equipment 
records. Develop and initiate Standard Operating Procedures and safety, energy, security and fire 
prevention programs. Evaluate contract food service operations. Ensure contractors compliance 
with food service contract operations.  
  (5) MOSC 92G5O. Develop, coordinate, implement, advise and evaluate command food 
service programs. Monitor requests for food items and equipment. Develop and analyze menus 
and coordinates menu substitutions. Evaluate operation of garrison and field kitchens, food 
service training facilities and maintenance of equipment. Survey individual preferences, food 
preparation and food conservation. Prepare reports, studies and briefings on food service 
operations. Provide assistance to food service officers and NCOs. 
 b. Physical demands rating and qualifications for initial award of MOS. The food service 
specialists must posses the following qualifications: 
  (1) A physical demands rating of Significant (Gray). 
  (2) A physical profile of 222332. 
  (3) Normal color vision. 
  (4) Per AR 600-8-19, promotion to MSG and SGM requires an interim secret eligibility or 
higher. 
  (5) Qualifying scores. 
       (a) A minimum score of 85 in aptitude area OF. 
       (b) A minimum OPAT score of Standing Long Jump (LJ) – 0140 cm, Seated Power 
Throw (PT) – 0400 cm, Strength Deadlift (SD) – 0140 lbs., and Interval Aerobic Run (IR) – 0040 
shuttles in Physical Demand Category in “Significant” (Gray). 
  (6) For duty on personal staff of general officer, individuals must: 
   (a) Volunteer in writing for such duty. 



   (b) Meet the qualifications above and the requirements of AR 614-200, section XI, 
para 8-78 inclusive. 
  (7) Formal training (completion of MOS 92G course conducted under the auspices of the 
U.S. Army Quartermaster School) mandatory or meet the ACASP criteria per paragraph 9-
5b(5)(b) of this pamphlet and in paragraph (8) below. Waiver for formal training or ACASP criteria 
must be submitted to Cdr, USAQMC&S, ATTN: ATSM-QMG, Ft Gregg-Adams, VA 23801-5032 
for approval. 
  (8) ACASP qualification criteria. Must have 2 years of experience, or combination of formal 
training and experience totaling 2 years in preparing meals in commercial or institutional 
activities. (Does not include work experience in fast food franchise or similar operation.) 
 c. Additional skill identifiers. (Note: Refer to table 12-8 (Listing of universal ASI’s associated 
with all enlisted MOS)). 
  (1) D6--Operational Data Analyst (personnel only)  
  (2) Z5--Enlisted Aide. 
 d. Physical requirements and standards of grade. Physical requirements and SG relating to 
each skill level are listed in the following tables: 
  (1) Table 10-92G-1. Physical requirements. 
  (2) Table 10-92G-2. Standards of grade TOE/MTOE. 
  (3) Table 10-92G-3. Standards of grade TDA. 
 
 




